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The invention concerns a system for weighing, separating, and 
shaping baking dough pieces. 

This present invention concerns the technical sector of baking 
machinery. 

The systems currently in service for preparing dough pieces do not 
offer all necessary guarantees insofar as they damage the dough by 
heavily grinding, compressing, and deforming it during useless and long 
handling. 

The object of this present invention was to develop a comprehensive 
system which ensures the progressive feeding, cutting, and separating of 
the dough and the shaping of the dough pieces without any handling and 
excessive deformation or compression of the dough. 

The system according to this present invention is remarkable ■ 
insofar as it comprises a feed container which supplies the^-dried dough 
to another container, where the dough is returned to a conveyor belt 
connected.^ with a weighing instrument and, above the same, disks 
progressively separate the transported dough into strips which are. then 
transported by another conveyor belt, where other disks progressively 
separate the strips into rectangular sheets, which are then picked up by 
the belt of a shaping device, from where the ready- to-bake dough pieces 
are ejected. 

These as well as other characteristics are described in more detail 
below. 

To establish the object of this present invention without limiting 
it, in the attached drawings: 
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Figure 1 represents a highly schematic view of the system according 
to this present invention. 

Figure 2 represents the corresponding top view. 

Figure 3 is a schematic representation showing the disks by means 
of which the dough is cut into strips. 

Figure 4 represents the corresponding front view. 

^Figure 5 shows the alignment of the disks by means of which the 
dough is cut into sheets or rectangles. 

iFigure 6 is a schematic view of the machine used in shaping the 
dough pieces. 

To illustrate the object of this present invention, it is described 
below in a non- limitative manner for an embodiment illustrated in the ' 
Figures of the drawings. 

The system according to this present invention essentially 
comprises a feed container (not shown in the drawings) which makes it 
possible to stretch the dough without compressing.it. Once the dough /2 
was dried on the surface, the container and its contents are poured into 
another container 1 of the system, as a result of which the bottom dough 
comes, to the surface, which ensures that the dough fully dries * 
throughout . 

The container 1 comprises the following: a bottom provided by a 
conveyor belt la which is properly guided and driven by the rollers lb, 
two lateral sides formed by vertical conveyor belts Ic, a fixed back 
wall Id, and a front wall constituted by a vertical conveyor belt le 
whose translation can be regulated in such a way that the dough P 
transported by the belts la and lb hits this wall le and then passes 
under the same while being slightly and progressively compressed. 
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Flour containers are generally adapted to facilitate the 
transportation of the dough and its homogenization. Immediately 
downstream from this container and in the same plane, another conveyor 
belt 2 is carried by a balance 3 of any type which weighs the dough 
transported on the belt . 

A photoelectric cell 4 or a similar means then controls, as soon as 
the determined dough weight is reached, the drive of a system 5, whose 
purpose is to cut off dough strips B. 

The system 5 comprises mainly guiding and driving covers 5a pour a 
series of disks whose form and diameter ensure progressive cutting of 
the dough. 

Figures 1, 2, 3, and 4 of the drawings show, among other things, 
three disks 5b-5c-5d centered successively and positioned in such a way 
that the dough is first compressed by half its thickness by the disk 5b, 
then reduced to a thin strip by the disk 5c, and finally cut by the 
tapered disk 5d, which touches the belt 2 {Figure 4) , - 

Please note that flour containers can be provided upstream or 
downstream from the cutting device. As the dough advances continuously 
on the belt la and 2, on one hand, the system 5 is tilted with respect 
to the transversal (as shown exaggeratedly in Figure 2) , and, on the 
other hand, the alignment of the series of disks (Figure 3) is offset, 
in order to cut dough strips B with parallel borders. 

Immediately downstream from the belt 2 and always in the same 
plane, a large-length conveyor belt 6 receives the dough strips. 

Please note that to ensure correct cutting of the strips, the belt 
2 is moved at low speed. Since the following belt 6 is moved at a 
higher speed, however, it is necessary to accelerate the belt 2 after 
cutting to permit easy transfer of the strips onto belt 6. This 
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acceleration can be controlled by any prior art means such as 
microcontacts, switches, etc., either manually or automatically. 

Above the conveyor belt 6, a device is provided whose purpose is to 
cut the dough strips into small sheets or rectangles R (Figures 2 and 
5) . 

This device 7 is similar to the system 5, i.e. it is provided with 
progressive cutting disks 7a- 7b- 7c that are arranged successively. 

To obtain dough sheets corresponding to a specific bread, it is 
therefore sufficient to install several series (8, 9, 10, etc.) of 
cutting disks along the length of belt 6 . 

However, preferably and as shown in a non- limitative manner in 
Figures 1, 2 and 5, a revolver- shaped structure, i.e. with a number of 
ranges of differently spaced disks, is arranged in such a manner that 
rectangles of different sizes are cut which correspond to the different 
types of breads that are currently commercially sold. For example, there 
are three sets of disks that are mounted on a frame 7d in an adjustable 
position and which are controlled by any classic means. 

There, flour containers are also provided to ensure easy 
■transportation of the dough. 

Finally, at the end of the conveyor belt 6, a shaping device 8 
(shown in ^particular in Figure 6) picks up the dough rectangles 
transversally between its rollers 8a- Bb and carries them by means of 
belts 8c - 8d, which shape them into dough pieces PI in the chosen sizes 
and eject them into the receiving container 8e, onto a conveyor belt or 
chute as soon as they are ready for baking. A bread counter can be 
connected to the device. 

Such an embodiment clearly shows the advantages of such a system, 
which are, in particular: 



the dough is handled without any excessive deformation or 
compression, and progressive cutting does not destroy dough homogeneity; 

no deformation of the breads during processing as the dough 
rectangles are picked up by the shaping device; 
-- speed and therefore efficiency. 

The invention is by no means limited to any of these modes of 
application nor only to those embodiments of its different parts which 
have been specifically been pointed out; to the contrary, this present 
invention covers all of its variations. 

CLAIMS IS 

1. Weighing, separating, and shaping system for baking dough pieces 
wherein a feed container supplies the dried dough to another container, 
the dried dough is returned to a conveyor belt connected with a weighing 
instrument, above the weighing instrument, disks progressively separate 
the transported dough into strips, the strips are then transported by 
another conveyor belt where other disks progressively separate the 
strips into rectangular sheets, such sheets are then picked, up by. the 
belt of a shaping device, from where the ready- to-bake dough pieces are 
ejected. 

2 . System according to Claim 1 wherein the feed container comprises 
a bottom formed by a conveyor belt, lateral sides which are also formed 
by vertical conveyor belts, a fixed back wall, and a vertical, mobile 
front wall or gate formed by a conveyor belt, these different belts 
making it possible to permit the transportation of the dough and its 
passage to the weighing station under slight compression. 

3 . System according to Claims 1 and 2 together wherein the weighing 
tool comprises a balance of any type on which a conveyor belt aligned 
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downstream the feed belt runs and on which the dough to be weighed is 
transported. 

4. System according to Claims 1 and 3 together wherein, as soon as 
the specified weight of the dough is reached, a photoelectric cell or 
another similar mean controls cutting of the dough strip by the disks. 

5-. System according to Claims 1, 2, and 3 together wherein the cut 
dough strips are accelerated on their belt by any classic means and are 
then placed on another conveyor belt aligned with the weighing and 
cutting belt and where properly arranged further disks progressively cut 
the strips into sheets or rectangles with specified sizes. 

6. System according to Claims 1, 4, and 5 wherein the disks 
cutting the strips and rectangles are mounted in series of several 
disks,, e.g. three, and present forms and sizes making it possible to 
successively crush the dough by average compression, then crush it 
almost completely, and finally separate it progressively and without 
destroying its homogeneity. 

7. System according to Claims 1, 4, and 6 together wherein the 
disks are, on one hand, carried by covered disposed at a certain angle 
with respect to the transversal of the belts and, on the other hand, 
offset in their alignment to ensure that the strips are cut with 
parallel borders despite the continuous transportation lof the dough on 
the belt. 

8. System according to Claims 1, 5, and 6 together wherein the 
disks which separate the strips into rectangles which are mounted in a 
number of series that are spaced differently over the length of the 
conveyor belt in order to obtain different types of ^rectangles are 
mounted on an adjustable revolver- type frame, which ensures that breads 
of different weights are formed. 



9- System according to Claim 1 wherein the rectangles cut off in 
such a manner are transversally picked up between the rollers of a 
mobile shaping device whose belt moves and shapes regular dough pieces 
which are transported towards the outside by any means. 




Figure 2 
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Figure 4 
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L» invention a pour objet une installation de pesage, division 
fit fa^onnage do p&tons pour la boulangerie. 

L' Ob Jet de 1 'invention se rapporte au secteur technique des 
machines de boulangerle. 

Les installations actuelleraent en service pour preparer les 
p&tons n' off rent pas toutes les garanties necessaires, en ce sens 
qu'elles abiment la p&te par des triturations, compressions et 
deformations brutales dans des manutentions inutiles et longues. 

Suivant 1 "invention on a voulu reallser un ensemble assurant 
le stockage, la coupe ou division progressive de la pate et le 
fagonnage des patons, sans aucune manutention et sans deforma- 
tions ni compressions «xag4r4es de la pSite* 

L' installation suivant 1» invention est remarquable en ce qu' 
elle comprend un bac de stockage amenant la pite sech^e dans un 
autre bac puis tetourn^e ci un tapis roulant rell^ h un instru- 
ment de pesage, et au-dessus duquel des dlsques s^paxent progres- 
sivement la pate cherainant, en bandes qui defilent alors sur un 
autre tapis roulant, oix d'autres dlsques s^parent progresslve- 
ment les bandes en plaques rectangul aires, lesquelles sont alors 
happees par les tapis d'une fa^onneuse d'oii sortent des pStons 
prfets & cuire. 

Ces caract^rlstiques et d»autres ressortiront de la descrip- 
tion qui suit. 

Pour fixer 1 'objet de 1 'invention, sans toutefois le limiter, 
dans les dessins annexes : 

La figure 1 est une vue tres schematique de 1 'installation 
suivant 1' invention. 

La figure 2 est une vue en plan correspondante. 

La figure 3 est une vue en plan schdmatique repr^sentant les 
dlsques de coupe en bandes de la pate. 

La figure 4 est une vue ^l^vation correspondante. 

La figure 5 repr^sente I'alignement des dlsques de coupe en 
plaques ou rectangle de pate. 

La figure 6 est une vue schematique representant la fa^on- 
neuse de patons. 

Afin de rendre plus concret 1 'objet de 1 'invention, on le de- 
crit malntenant sous une forme non limitative de realisation 11- 
lustr^e aiix figures des dessins. 

L' installation suivant 1 'invention comprend efflsntiellement 
un bac de stockage, non represent^ aux dessins, qui permet I'e- 
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talement sans compression de la pate. Aprfes sfechage en surface, 
on renverse le bac et son contenu dans un autre bac 1^ de 1» ins- 
tallation, et ainsi, la pate qui etait dessous passe dessus, ce 
qui fait que le sechage s'opfere sur toute I'^paisseur de la pate. 

Le bac 1 se pr^sente de la manifere suivante ! un fond constt- 
tu^ d'un tapis roulant la convenablement guid4 et entrain^ par 
des rouleaux lb, deux c6t^s lat^raux formes par des tapis rou- 
lant s verticaux Ic, une^aroi arri^re Id fixe et une paroi avant 
constitute par un tapis roulant vertical le reglable en transla- 
tion, de manifere k ce que la pate P entralnte par les tapis la 
et bute coritre cette parol le puis passe sous elle en se 
comprimant Itg&rement et progressivement. 

Des bacs It farines sont g^n^ralement adaptts pour faciliter 
le transport de la pate et son homogdntisatlon. Immddlatement 
^ la suite de ce bac et sur le m&ne plan, un autre tapis roulant 
2 est port^ par une balance 3, de type quelconque, qui p&se la pa- 
te engagte sur le tapis. 

Une cellule photo-^lectrlque 4^ ou moyen similaire, commande 
alors, lorsque le poids de pate ddtermint est attelnt, l^entrai- 
nement d'un ensemble 5, destint ^ couper des bandes B de pate. 

L* ensemble 5, comprend principalement des flasques de guldage 
et d • entralnement pour une s^rie de disques dont la forme et 
le dlam^tre assurent la coupe progressive de la pate. 

Aux figures 1, 2, 3 et 4 des dessins on a illustr^ non llmi- 
tativement trois disques 5b-5c -5d ax^s i la suite les uns des 
autres, et positionn^s de mani&rek ce que la pate solt d*abord 
comprlmte d 'environ la molti^ de son tpals^eur par le disque 5b , 
puis redulte h. une mince bande par le disque 5£ et enfin couple 
par le disque effile 5d qui tangente le tapis 2, (figure 4). 

A noter que des bacs de farine peuvent atre prtvus avant ou 
apr&s la coupe. La pate avangant en contlnu sur les tapis la et 
2f on a pr^vu, d'une part d'incliner 1 •ensemble _5 par rapport Si 
la transversale (comme illustrt exag^r^fnent a la figure 2), et, 
d'autre part, de d^caler I'allg^ement de la serie de disques 
(figure 3), ceci afin de couper des bandes de pates ^ bords 
paralleles. 

Imm^diatement apres le tapis 2, et tou jours sur le meme plan, 
un tapis roulant 6_ de grande longueur revolt 'les bandes de pate. 

On note que pour optrer la coupe correcte des bandes, le ta- 
pis 2, est anime d*une faible vitesse. Hals le tapis suivant £ 
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possSdant une vitesse superieure, il est n^cessaire d'acc^X^rer a- 
prfes la coupe, le tapis 2 poiujl' Evacuation facile des bandes sur 
le tapis Cette acceleration peut fetre conwandee par tons mo- 
yens cohnus tels que nicro-contact, interrupteur, de raanlfere 
5 nanuelle on automat ique. 

Au-dessus du tapis roulant 6, est dispose un dispositif desti- 
ne 5i couper las bandes de pate en plaques ou petits rectangles R 
(figures 2 et S). 

Ce dispositif 2 est semblable k I'ensertble 5., c'est-i-dlre 
10 qu'il presente des disques de coupe progressive 7a-7b-7c ^ la sui- 
te 9es uns des autres. 

Pour obtenir des plaques de pftte correspondant & un pain de- 
temine il suffit done d 'installer plusieurs series (8,9,10, •..) 
de disque* coupeurs, sur la largeur du tapis 6,- 

Mais de preference et comme il lustre non limit at ivement aux 
figures 1,2 et 5, on prEvoit un bati de forme revolver, c«est-i- 
dire portent un certain norabre de rangees de disques d'ecarteioent 
different, de maniferc ^ couper des rectangles de plusieurs dimen- 
sions pour correspondre h diff erents pains couramment vendus dans 
le comerce. Par example trois enscables de disques montes sur un 
cadre 7d K position rfeglable, et commandes par tous moyens classi- 
ques* 

L& egaleaent des bacs ^ farine sont prEvus pour assurer le 
transport aise de la pfite* 

Enfin en bout du tapis roulant 6, une fa^ionneuse 8, (figure 6 
notanwient) prend les rectangles de p&te transversalement entre ses 
rouleaux 8a-8b, et les achemine pat des tapis 8c - iBd , qui les 
forment en p&tons £^ aux dimensions choisies, et les ejectent sur 
un bac receveur 8e, un tapis roulant ou une goulotte oix lis sont 
3Q alors prftts i cuire. On compteur de pains peut fetre&d joint au dis- 
positif. 

Adnsi realisee, on voit bien les avantages d'une telle instal- 
lation, en particulier, on souligne: 

- la manutention de la pite sans aucune deformation, ni compres- 
35 sions exagerees, et la coupe progressive ne detruisant pas I'ho- 

nogen&te de la p&te. 

- aucune deformation des pains en fin de parcours, car c'est la 
fagonneuse qui vient prendre les rectangles de p&te. 

- la rapidite du travail, done la rcntatHite. 
L* invention ne se llmite aucunement i celui de ses modes d» 

application non plus qu»^ ceux des modes de realisation de ses 
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diverses parties ayant plus sp4ciaXeraent 4te indiqu^s ; elle en 
embrasse au conlraire toutes les variantes. 



5 



2195892 



REVENDICATIONS 

- 1 - Installation de pesage , division et fa^onnage de pStons 
de boulangeria, caractiris^e en ce qu'elle comprend un bac de 
stockage amenant la p^te s^ch^e dans un autre bac puis retourn4e 

5 k un tapis roulant reli^ a un instrument de pesage, et au-dessus 
duquel des disques s^parent progressivement la p&te cheminant en 
bandes qui d^ilent alors sur un autre tapis roulant, oh d'autres 
disques separenfc progressivement les bandes en plaques rectangu- 
laires, lesquelles sont alors happ^es par les tapis d*une fa^on- 
10 neuse d^oh sortent des pStons prSts k cuire* 

- 2 - Installation suivant la revendication 1, caract^rls^e en 

ce que le bac de stockage comprend un fond constitue par un tapis 
roulant, des c6t^s latdraux egalement formes de tapis roulants 
verticaux, une parol arrifere fixe et une paroi avant ou porta mo- 
15 bile verticalement, constitute par un tapis roulant ; ces divers 
tapis autorisant 1 'entrainement de la pSte, puis son passage par 
compression Itgere vers le lieu de pesage. 

- 3 - Installation suivant les revendications 1 et 2 ensemble, 
caracttriste en ce que 1 ' instrtiment de pesage comprend une balan- 

20 cede type quelconque sur laquelle defile un tapis roulant alignt 
k la suite du tapis de stockage et sur lequel defile la pate a 
peser. 

- 4 - Installation suivant les revendications 1 et 3 ensemble, 
caract^riste en ce que lorsque le poids de pate dttermin^ est at- 

25 teint, une cellule photo-tlectrique ou autre moyen similaire com- 
mande la coupe d*une bande de p^te par les disques, 

- 5 - Installation suivant les revendications 1, 2 et 3 ensemble, 
caract^riste en ce que les bandes de p&tes coupees sont accele- 
r^es sur leur tapis par tous moyens classiques, et sont alors 

30 depostes sur un autre tapis roulant faisant suite en alignement 
au tapis dep&sage et de coupe, oil d'autres disques conv enablement 
disposes, coupent progressivement, les bandes en plaques ou rec- 
tangles de dimensions dttermintes. 

- 6 - Installation suivant les revendications 1, 4 et 5, carac- 
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terlsee en ce que les disques de coupe des bandes et des rectan- 
gles sont montes par serie de plusieurs, trols par exemple, et 
presentent des formes et dimensions, autorlsant successlvement 1* 
^crasement par compression moyenne, puis l*^crasement i peu prfes 
5 total et enfin la separation de la pSte, progress Ivement et sans 
destruction de 1 •homog^neite. 

- 7 - Installation sulvant les revendications 1,4 et 6 ensemble 
caract^rls^e en ce cpie les disques sont d*une part portes par des 
flasques disposes sulvant un certain angle par rapport k la trans- 
versale des tapis, et, d'autrepart, d^cal^s entre eux dans leur 
alignement, de mani^re h assurer la coupe de bandes & bords pa- 
ranoics malgr^ le defilement en contlnu de la pkte sur les tapis. 

- 8.- Installation sulvant les revendications 1,5 et 6 ensemble, 
caracteriseo^en ce que les disques separant les bandes en rectan- 

15 gles, months sulvant plusieurs series espac^es dlfferemment sur 
la largeur du tapis roulant, afin d'obtenir plusieurs types de 
rectangles, sont montes sur un cadre reglable du type revolver, 
assurant la formation de pains de dlff brents polds. 

- 9 - Installation sulvant la revendlcatlon 1, caracterls^e en ce 
20 que les rectangles ainsl decoupes sont happes entre les rouleaux 

d'une fa^onneuse mobile transversalement, dont les tapis roulent 
et fa^onnent des pStons r^guliers qui sont achemln^s i I'ext^rleur 
par tous moyens. 



